PROJECT NUMBER: 
PROJECT TITLE: 
PROJECT LEADER: 
PERIOD COVERED: 


1757 

Analytical Flavor Specifications 
M. L. Zimmermann 
November, 1989 


ANALYTICAL FLAVOR SPECIFICATIONS 

A. Objective : To develop analytical and sensory specifications for 
incoming flavors and materials for use at the Flavor Center and other QA 
facilities. To provide analytical certificati on on export flavors 
manufactured at the Flavor Center for FRG compliance. 

B. Results : 

Contaminant analyses continue on tobacco flavors, revisions of processed 
oils, aroma chemicals and possible vendor alternates for specific 
materials. All codes processed by the Flavor Center have now been 
completed. Approximately 30 remaining materials will be obtained from 
the specific usage sites for contaminant analysis. 

Certification for the PHI samples continues and two specific analyses 
are no longer required. 

A modified head space sampling procedure was evaluated for use in the 
certification process by the Dionex equipment. Various vial/septa 
combinations, sample matrix changes and heating times were examined. 
Alternatives to these procedures are being investigated. 

Samples received from K. Podraza and H. Secor were evaluated for 
nicotinic acid content. Additional components were examined by a 
variety of GC, LC and GC/MS techniques. 

Round robin participation for Flavor Center QA was conducted to assist 
in the sugar analysis procedure refinement. 

Training of QA specialist on the FRG methodology and basic instrument 
operation, spectral interpretation, GC and HPLC methodology continues. 

Two members participated in a special smoke panel group. 

C. Plans : Continue the certification of the PMH samples, begin the 
certification of all flavors currently on hand at the Flavor Center and 
continue the specification work for the second vendor. 
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